IN THE SPECIFICAITON; 



Please replace second paragraph of page 1 with the following 
paragraph : 

— Sparking wines ^ such as CHAMPAGNE Champagne , and select wines are best 
served chilled. Accordingly, refrigeration devices are often employed to keep 
such wine at the proper temperature prior to serving. While the wine is being 
served and until the bottle is finished, however, it is also preferable to 
keep the wine chilled. It is inconvenient, however, to repeatedly return the 
bottle to the refrigerator between pouring. — 



Please replace the paragraph beginning on line 3 of page 6 with 
the following paragraph: 

—FIG 1 illustrates a wine chiller 10 having a chiller housing 12, and a 
remote control 14. The chiller housing 12 has a curvilinear translucent shell 
16, including an outer surface 18, an inner surface 20, a top surface 22, and 
a bottom 24. The bottom surface 24 is substantially flat so as to allow the 
wine chiller to rest upon a horizontal surface. The housing 12 is open at the 
top surface 22 and defines an interior cavity 25 ^ downwardly therefrom. The 
interior cavity 2S is sized to allow a standard wine bottle 26 to rest 
vertically therein against the inner surface 20 and to allow a plurality of 
ice to extend therearound to chill said wine bottle 26. The shell 16 is 
substantially hollow between the inner surface 20 and outer surface 18, is 
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waterproof, and is preferably made of a semi-transparent frosted plastic or 
glass. In the configuration as shown, a pair of knob like handles 21 are 
provided on opposite sides of the outer surface 18. It should be noted that 
by other embodiments of the invention, the wine chiller housing 12 may contain 
an internal refrigeration unit to effect active chilling of the bottle 26. — 
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